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Tempe merupakan bahan pangan nabati yang memiliki kandungan 
gizi yang baik, diantaranya protein, mineral, dan Vitamin B12. Tempe juga 
dapat menjadi sumber antioksidan, antibakteri, antidiare, menurunkan 
kolesterol, dan asam empedu. Tempe dapat diolah menjadi tepung tempe 
untuk memperpanjang umur simpan. Tepung tempe ini dapat diolah 
menjadi meat analog bersama dengan gluten. Meat analog adalah  produk 
yang memiliki kemiripan fungsional dengan daging, seperti kenampakan, 
tekstur, flavor, dan warnanya, terbuat murni dari bahan non daging. 
Bahan pangan nabati memiliki kelemahan yaitu penyerapan zat besinya 
yang rendah, oleh karena itu dalam pembuatan meat analog ini diberikan 
penambahan laktoferrin guna meningkatkan pengikatan zat besi.  
Penelitian ini menggunakan Rancangan Acak Kelompok (RAK) 
faktorial dengan dua faktor, yaitu penambahan laktoferrin 0%; 0,25%; 
dan 0,5% (L1, L2, L3) serta metode penyajian oven, microwave, dan kukus 
(P1, P2, P3) sehingga didapatkan sembilan kombinasi perlakuan dengan 
dua ulangan. Pengujian dilakukan terhadap kualitas meat analog meliputi 
kadar besi, kalsium, protein, air, warna, tekstur, dan pengujian 
organoleptik terhadap tekstur, rasa, aftertaste, kenampakan, dan warna. 
Data yang diperoleh dari hasil pengamatan kemudian dianalisa secara 
statistik menggunakan uji ANOVA pada α = 5% untuk mengetahui 
apakah perlakuan memberikan pengaruh nyata terhadap parameter 
penelitian. Jika ada pengaruh nyata maka dilakukan uji DMRT untuk 
mengetahui level perlakuan yang memberi perbedaan nyata.    
Hasil pengujian menunjukkan penambahan laktoferrin dan metode 
penyajian berpengaruh nyata terhadap kadar air, protein, firmness, dan 
tingkat kesukaan panelis terhadap kenampakan dan warna meat analog. 
Perlakuan terbaik menurut uji organoleptik adalah L2P2. Perlakuan yang 
sebaiknya dipilih adalah L2P2 (Laktoferrin 0,25% microwave) dengan 
kadar air 36,12%; kadar Fe 0,0032% (bk); Ca 0,1814% (bk); protein 
44,51% (bk);  firmness 219 g/s; daya gigit 1.066,02 g/s.  
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ABSTRACT 
Tempe is a plant-origin food which contains good nutrient, 
including protein, minerals, and Vitamin B12. Tempe can also be a source 
of antioxidants, antibacterial, antidiarrhea, decrease cholesterol, and bile 
acids. Tempe can be processed into flour to extend shelf life. Tempe flour 
can be further processed into meat analog by mixing it with gluten. Meat 
analog is a product that has a similar texture, flavor, and taste with meat 
and it is made purely from non-meat ingredients. Foodstuffs of vegetable 
have a weakness that is the absorption of iron is low, therefore in the 
manufacture of meat analog is provided to enhance the binding of 
lactoferrin addition of iron. 
The experimental design that is used was Factorial Randomized 
Block Design (RBD) with two factors namely the addition of lactoferrin 
0%, 0.25%, and 0.5% (L1, L2, L3) and the method of serving, that are 
oven, microwave, and steam serving (P1, P2, P3) then it has nine 
combinations with two replication. The parameter that were tested of 
meat quality analog included the determination of  iron, calcium, protein,  
moisture content, color, texture, and organoleptic test of texture, taste, 
aftertaste, appearance, and color. The data were analyzed statistically 
using ANOVA  at α = 5% to determine if there is a significant difference 
between the standard treatment. If there is a significant difference, then it 
is continued by DMRT test at α = 5% to determine the level of treatment 
that gives a real difference. 
The results showed that there were significant interaction effects 
due to the addition of lactoferrin and the serving methods on moisture and 
protein contents, firmness and the panelist's appearance and color 
preferences towards to meat analog. Overall, the best treatment should be 
selected is L2P2 (Lactoferrin 0.25% microwave) with a water content of 
36.12%; Fe 0.0032% (db), Ca 0.1814% (db), protein 44.51% (db); 
firmness 219 g/s; bitejaw 1,066.02 g/s. 
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